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ABSTRACT: 

PURPOSE: To prepare a concentrate of soybean protein having 
excellent 

visco-elastic properties, from defatted soybeans, by extracting the 
soybeans 

with a 50∼ 65v/v% alcohol in the presence of a sulfite, etc. at 
50∼ 70°C. 

CONSTITUTION: Defatted soybeans are extracted with an alcohol 
containing 

50∼ 65v/v% of alcohol, in the presence of 0 . 02∼ 0 . 07% of a 
sulfurous 

acid salt or a hyposulf urous acid salt, at 50∼ 70° C . When the 
extraction 

is repeated twice or more, at least the first extraction is carried 
out using 

the alcohol of the above concentration. The cake (alcohol-insoluble 
part) thus 

obtained is dried to obtain a CSP (concentrated soybean protein 
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power) giving a 

hydrate having high visco-elasticity and useful as a raw material of 
fish 

paste, sausage, etc. 
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